
 
 

Bar Appetizers 
 

MARKET OYSTERS 
½ DOZEN  $10.50    DOZEN  $20.00 

SERVED WITH RICE WINE AND GINGER MIGNONETTE 
 

SPICY CRAB CAKE 
BABY SPINACH, SHAVED FENNEL, TOY BOX TOMATOES,  

HOUSEMADE 1000 ISLAND  $10.50 
 

BABY BACK RIBS 
½ SLAB, 15 SPICE DRY RUB, HOUSEMADE BBQ SAUCE,  

NAPA CABBAGE SLAW  $13.00 
 

KASSERI CHEESE “BRUSCHETTA”  
BRANDY FLAMED, PICHOLINE OLIVE RELISH,  

ROCKET & PEPPERONCINI SALAD  $9.00 
 

CAESAR SALAD 
GARLIC CROUTONS, SPANISH WHITE ANCHOVY  

AND SHAVED PARMESAN  $8.50 
 

CRISPY CALAMARI 
SEASONAL VEGETABLES AND CHIPOTLE AIOLI  $9.00 

 

FRIED GREEN TOMATO SALAD 
CITRUS DRESSED MACHE, RED ONION MARMALADE,  

ROQUEFORT MOUSSE, OREGANO OIL  $9.50 
 

HUMMUS FLATBREAD 
ROASTED BELL PEPPERS, PEARL ONIONS, 

RICOTTA SALATA, MEYER LEMON CRÈME FRAICHE  $10.50 
 

TUNA TARTARE TACOS 
AVOCADO-WASABI AIOLI, CUCUMBERS,  

HOUSEMADE BLACKENING SPICE, TARO ROOT TACO SHELLS  $10.50 
 

PULLED PORK SANDWICH 
NAPA CABBAGE SLAW, CAROLINA STYLE BBQ SAUCE,  

HOUSEMADE POTATO CHIPS  $12.00 
 

PARAGON BURGER 
SWISS, CHEDDAR OR BLUE CHEESE, 

HOUSEMADE PICKLESAND ROSEMARY-GARLIC FRIES  $10.50 
 

YUKON POTATO FRITTER SALAD 
GOAT CHEESE, ROMA TOMATO CONFIT, ORGANIC PEA SPROUTS, VINCOTTO  $9.00 

 
MUSHROOM CIGARS 

MUSHROOM DUXELLE STICKS 
WITH PORCINI AIOLI  $8.00 

 

SIDES 
APPLEWOOD SMOKED BACON BRUSSELS SPROUTS,  

ROSEMARY-GARLIC FRENCH FRIES, 
MAC-N-CHEESE, SAUTÉED SPINACH, 

OR MARINATED OLIVES 
$4.50 EACH 

 
DINNER MENU AVAILABLE IN THE BAR 


